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(54) Tltie: PACKING ARTICLE. PARTICULARLY FOR PRB-BAKED AND FROZEN DOUGH PRODUCTS 
(57) Abstract 

There is described a packing item (2), espe- 
cially for prebaked and/or frozen dough items, e.g. 
pizzas, calzones, and pics, which pacicing item (2) 
at the side facing the dough item is provided wifli 
a so-called susceptor coating, for example con- 
sisting of a polyester coated, patterned metalliz- 
ing or metal coating where a bottom part (4) of 
the packing item (2) is designed with a number 
of ventilation openings (8) around a central area 
(10). 
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Packing article, particularly for pre-baked and frozen 
dough products. 

The present invention concerns a packing item, especially for overbaked (prebaked) 
and frozen dough items, and of the kind indicated in the preamble of claim 1 . 

Packing items of this kind are known in many shapes and for many specific purposes. 
For use for overbaked and frozen dough items, e.g. pizzas, calzones and pies, intended 
for cooking in microwave ovens, there are known, for example tray or plate shaped 
packing items which preferably internally are provided with a special microwave re- 
flecting, metallic coating. These specially coated packing items for use in microwave 
ovens are named "microwave susceptor articles" in the subject field. In order to avoid 
excessive heating and burning of the dough item there are further knovm "safety sus- 
ceptors*' where the microwave reflecting coating is not provided with said reflective 
coating at least in punctiform patterns or in part areas. It that connection it should be 
mentioned that the reflective coating only has the desked effect if the dough item is in 
contact with the reflective coating. 

Nevertheless, especially in central parts of e.g. pizzas, problems may arise with im- 
even baking or heating, i.e. that there my occur overheated and burned areas or zones 
which are wet and tmbaked. Therefore, such wet, unbaked zones within the central 
area or overheated areas at the outer areas (edges) have only been avoided in practice 
by making relatively small pizzas. 

The invention has the purpose of indicating an improved packing item of the kind 
mentioned in the introduction, and by which the said drawbacks are remedied by 
means of simple measures. 

The packing item according to the invention is characterised in that the bottom of the 
packing item is designed with a number of ventilation openings aroimd a central area. 
By means of simple measures, there is hereby achieved a new and improved packing 
item, where the said disadvantages with overheated or unbaked zones by correspond- 
ing, known packing items are remedied. In that connection it should be mentioned that 
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the outer shape of the packing item according to the invention may be circular, oval, 
elliptical, quadratic, rectangular, or have another shape, according to wish and need. 

Normally, the height of the packing item according to the invention for use for over- 
5 baked or frozen dough items like pizzas, calzones and pies be negligible or rather 
small, but e.g. for use for larger frozen dough items like white bread for baking in the 
microwave oven, the packing item may have greater height, why at least the lower part 
of the side walls with perforations (ventilation openings) of such a higher packing 
item may possibly also be designed in this way. 

10 

The packing item according to the invention may, for example, may be further de- 
signed so that said ventilation openings are substantially triangular and have trans- 
verse dimensions increasing outwards. 

15 Or the packing item according to the invention may be thus designed so that said 
ventilation openings consist of relatively small, circular holes arranged in concentric, 
annular zones, each with an increasing number of holes. 

With the purpose of ensuring good access to the ventilation openings at the bottom, 
20 the packing item according to the invention may thus be designed that its bottom sur- 
face in punctiform support zones has greater thickness or depth so that the greater part 
of the bottom of the packing item including said central area may be lifted free of a 
support surface. 

25 For adjusting in a simple way the effect of the susceptor coating as well as the effect 
of said ventilation openings and for covering the dough item, it may furthermore be an 
advantage that the packing item according to the invention is thus designed so that 
said ventilation openings at the bottom side of the packing item is covered by means 
of one or more detachable labels which at the side facing upwards toward the imder- 

30 side of the plate or tray are, for example, provided with a susceptor coating, as the 
primary function of the said labels is covering the dough item downward so that the 



4SOOCIE3: <WO_0035770AlJ_> 



wo 00/35770 



PCT/DK99/00487 



3 




packing item only has to be provided with an e.g. transparent lid as proper sales 
packing. 

Suitably, the packing item according to the invention is further thus designed so that 
the item along the periphery or the outer edge has an annular, narrow zone with 
greater thickness or depth, i.e. so that the greater part of the bottom of the packing 
item including said central area is situated at a slightly higher level than said annular 
zone. This zone may advantageously be further designed with radial ventilation 
grooves so that an optimum connection to the ventilation openings at the bottom of the 
packing item is ensured. 

A packing item according to the invention and designed as a circular packing item for 
a pizza or similar dough item, which packing item is arranged to be divided into 'a 
number of packing items by means of radial perforations, and that in a circular central 
area it is provided with downward bent edge parts arranged to constitute "feet" for 
pointed ends of the divided packing items. 

A packing item according to the invention and designed as a circular packing item for 
a pizza or a similar dough item, which packing item is made of a packing item which 
in the plane state has a wavy outer edge, and which in the upward bent state has feet 
downward along its periphery, the feet formed by wave crests of said outer edge, and 
has radial ventilation openings formed by vales of said outer edge. 

A packing item according to the invention and designed as a circular packing item for 
a pizza or similar dough item, which packing item is designed with an outer annular 
support surface, and diat its support or bottom surface is thus designed and located so 
that there is a distance of about 3-20 mm between the support or bottom surface and 
said support surface which is designed with radial ventilation openings. 



The invention is explained in more detail in the following with reference to the draw- 
ing, on which: 
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Fig. 1 shows a sectional view through an embodiment of a packing item according 
to the invention. 

Fig. 2 shows a plane elevation of an embodiment of a packing item according to the 
invention, 

5 Fig. 3 shows a plane elevation of a second embodiment of a packing item according 
to the invention. 

Fig. 4 shows a plane elevation of a third embodiment of a packing item according to 
the invention, 

Fig. 5 shows a plane elevation of a packing item according to the invention on 
1 0 which different kinds of ventilation opening are illustrated. 

Fig. 6 shows a plane elevation of a fourth embodiment of a packing item according 
to the invention. 

Fig. 7 shows a sectional view through the packing item shown in Fig. 5 according to 
the invention, 

1 5 Fig. 8 shows a sectional view through the packing item shown in Fig. 6 according to 
the invention. 

Fig. 9 shows a plane elevation of a fifth embodiment of a packing item according to 
the invention. 

Fig. 10 shows a sectional view through the packmg item shown in Fig. 9 according to 
20 the invention, and 

Fig. 1 1 shows a plane elevation for illustrating different ways of making ventilation 
openings in the bottom part of a packing item according to the invention. 

The packing item 2 shown in Fig. 1 is made of cardboard, plastic or a suitable packing 
25 material (including e.g. a starch material) with a surface coating in the shape of a so- 
called susceptor coating e.g. consisting of a polyester coated, patterned metal coating, 
comprises a bottom part 4 and enclosing, sloping side walls 6 since the packing item 2 
is intended for pizza or pie baked in a microwave oven. The bottom part 4 of the 
packing item 2 is, as shown in Fig. 2, outside a central area 10 designed with mainly 
30 triangular ventilation openings 8. Alternatively, the bottom part 4, as shown in Fig. 3, 
may be designed with a large number of lesser ventilation openings 12 outside the 
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central area 10 arranged in concentric, annular zones. Or the bottom part may, as 
shown in Fig. 4, be designed with rather few larger, triangular ventilation openings 14. 

As also seen in Fig. 1, the packing item 2 has an outer annular edge 16 with greater 
S depth so that the bottom part 4 can be lifted free of a support surface. The annular 
edge 16 may preferably be designed in a way not shown with radial ventilation 
grooves 18 so that connection is made to the ventilation openings 8, 12 or 14. 

Finally, it is to be noted that it will be within the scope of the invention also to provide 
10 the central area 10 of the bottom part 4 of the packing item 2 with a number of venti- 
lation openings. Likewise, it will be a possibility that said support zones in the bottom 
surface are formed by downward bent edges of the ventilation opening;s (Fig. 11). 

The bottom part 4 of a packing item 20 according to the invention may, as illustrated 
15 in Fig. 5, be provided with several different kinds of ventilation openings, namely 
triangular ventilation openings 8 with radially outward increasing width, groups of 
circular or elliptical ventilation openings 22 or a number of narrow concentric ventila- 
tion openings 24 along the marginal zone of the packing item as the central area 10 is 
kept free from ventilation openings. And as it further appears from Fig. 7, the packing 
20 item 20 is designed with radial ventilation openings 26 and feet 28, respectively, in an 
outer annular support zone. 

The still plane packing item shown in Fig. 6 has a bottom surface 32 designed with a 
large number of radial ventilation openings 34 around a central area 10. The outer 

25 edge outline 36 of the packing item 30 has wavy shape so that the finished packing 
item 30, as shown in Fig. 8, thereby gets radial ventilation openings 38 between feet 
40 formed by the "wave crests". Alternatively, the packing item 30 could be designed 
according to the same principle, but v^th a circular edge outline. In that case, the 
packing item 30 may be designed with radial ventilation openings 42 in the annular 

30 support skirt. 
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The packing item 44 shown in Figs. 9 and 10 is intended for a divisible pizza, i.e. for 
use in cases where only a part of a pizza is to be baked in a microwave oven. The 
packing item 44 has three radial perforations 46 which from outer edge incisions 48 
extend inward to a specially designed central area 50. This is designed within a circu- 

5 lar edge 52 with downward bent, sloping "feet" 51 which, when the packing item 44 
including pizza has been divided, serve as support for the pointed end (Fig. 10) of the 
divided packing item 44 so that there is still achieved optimum ventilation under the 
divided packing item 44. It has appeared difficult to make the radial perforations 46 
without these having tendency to break up before time. In that connection it has ap- 

10 peared to be advantageous to emboss radial bending lines 53 at first so that the mate- 
rial is stretched or pre-stressed, which appears to solve the problem of the perforations 
46 breaking up before time. 

Besides, in Fig. 10 is shown that the outer support edge of the packing item 44 also 
15 has radial ventilation openings 54 and feet 56, respectively. The packing item 44 is 
designed with radial ventilation openings in the bottom surface of the same kind as by 
the packing item 30, cf. Fig. 6, but as shown with stippled line, the packing item 44 
may also be provided with circular ventilation openings or possibly be provided with a 
combination of the shown types of ventilation openings. 

20 

Fig. 1 1 illustrates how the ventilation openings in the bottom part of the packing item 
may be designed in different ways, for example as common ventilation openings 8,34. 
At 58 is seen a ventilation opening formed by designing a cut shown as solid lines 60, 
after which the flap 61 formed thereby is swung downward about the bending line 62 
25 so that the downward facing free edge of the flap 61 may serve as support for the bot- 
tom sui&ce of the packing item. A similar principle is used at 63 where a T-shaped 
cutting is performed after which the two flaps formed thereby may be bent downwards 
and used as partial support feet for the bottom surface. 

30 By 64, 65 and 66 there are illustrated a corresponding principle where only a saw- 
tooth, wavy, or rectangular curve cutting is performed for forming two flaps which 
subsequently may be swung downwards about the pimctuated bending lines. By using 
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such irregular cutting lines there is achieved the further effect that the ventilation 
along the underside of the packing item takes place more diffusely, in contrast to 
forming relatively close radial ventilation ducts between the turn down flaps. In that 
connection, it may llirthermore be an advantage that absorbing edge parts of the mate- 
rial of the packing item become exposed so that the material itself contributes to re- 
moving excessive humidity from e.g. a pizza. Such an absorbing effect from exposed 
material edges has of course an enhanced effect if the packing item, for example, is 
made of paper pulp provided with susceptor and surface coating. 

Preferably, the packing item according to the invention is made of a material which at 
one side is provided with susceptor coating everywhere, but for application to some 
dough items, e.g. pies, it may be an advantage that upright, annular edge areas of the 
packing item do not have susceptor coating. 

Furthermore, it should be emphasised that the packing item according to the invention 
makes possible to make completely packed raw dough items, e.g. pizza with filling, 
which immediately after production are packed in the packing item and frozen for 
storing as fi-ozen goods. In the situation of use, the packing item with the pizza is just 
put directly into a microwave oven for baking for serving. In other words, it becomes 
possible to make pizzas with filling without having at disposal a production oven, 
something which in reality implies a remarkable simplification. 

Finally it shall be mentioned that the principle of the invention - to design ventilation 
openings in the susceptor coated support surface of a packing - may be combined with 
known box packings for pizzas or other dough items where an outer side of the box is 
provided v^th a sxisceptor coating. The intention is to take the pizza out of the box and 
place it upon the susceptor coating of the box so that hereby good ventilation under 
the pizza is established. In order to further optimise the ventilation, the susceptor 
coating, the invention, may furthermore be provided with ventilation openings or de- 
signed with prepared perforated fields intended to be pressed out when the susceptor 
coating of the box is used as elevated baking underlay for a pizza or another dough 
item in a microwave oven. 
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Another possibility would be that a box packing for a pizza or other dough item inside 
the bottom surface is designed with a field provided with susceptor coating and which 
is prepared to be pressed out, as the intention is to press the susceptor field out so the 
5 an opening is created in the bottom of the box. This is then tumed so that the bottom 
of the box with the opening faces upwards, after which the pressed out susceptor field, 
which, for example, may be triangular, is placed upon the opening in a tumed condi- 
tion, i.e. so that the susceptor field does not fall through openings which have the 
same shape. The susceptor field may furthermore be designed with advantage with a 
10 number of ventilation openings which e.g. may be formed by pressing out prepared, 
perforated openings. 
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CLAIMS 



1. A packing item, especially for overbaked (prebaked) and/or frozen dough items, e.g. 
pizzas, calzones, and pies, which packing item on the side facing the dough item is 
provided with a so-called susceptor coating, for example consisting of a polyester 
coated, pattemed metal coating, characterised in that the bottom of the pack- 
ing item is designed with a number of ventilation openings around a central area. 

2. A packing item according to claim 1, characterised in that said ventilation 
openings are substantially triangular and have crosswise dimensions increasing out- 
wards. 

3. A packing item according to claim 1, characterised in that said ventilation 
openings consist of relatively small, circular holes arranged in concentric, annular 
2x>nes9 each with an increasing number of holes. 

4. A packing item according to claim 1, characterised in that at the outer side 
of the packing item, said ventilation openings are covered by means of one or more 
detachable labels which at the side facing upwards toward the underside of the plate or 
tray are, for example, provided with a susceptor coating. 

5. A packing item according to claim 1, characterised in that its bottom sur- 
face has a thickness or depth in punctiform zones so that the greater part of the bottom 
of the packing item including said central area may be lifted free of a support surface. 

6. A packing item according to claim 1, characterised in that along the pe- 
riphery or the outer edge it has an armular, narrow zone with larger thickness or depth, 
i.e. so that the greater part of the bottom of the packing item including said central 
area is situated at a slightly higher level than said annular zone. 

7. A packing item according to claim 1 and 6, characterised in that said annu- 
lar, outer zone is designed with radial ventilation grooves. 
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8. A packing item according to claim 1 and designed as a circiUar packing item for a 
pizza or similar dough item, characterised in that it is arranged to be divided 
into a number of packing items by means of radial perforations, and that in a circular 

5 central area it is provided with downward bent edge parts arranged to constitute "feet" 
for pointed ends of the divided packing items. 

9. A packing item according to claim 1 and designed as a circular packing item for a 
pizza or a similar dough item, characterised in that it is made of a packing 

10 item which in the plane state has a wavy outer edge, and which in the upward bent 
state has feet downward along its periphery, the feet formed by wave crests of said 
outer edge, and has radial ventilation openings formed by vales of said outer edge. 

10. A packing item according to claim 1 and designed as a circular packing item for a 
1 5 pizza or similar dough item, characterised in that it is designed with an outer 
annular support surface, and that its support or bottom surface is thus designed and 
located so that there is a distance of about 3 - 20 mm between the support or bottom 
surface and said support surface which is designed with radial ventilation openings. 
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